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Seasonal special menu
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Steamed Shanghai crab ./ & F FE A ] B female 1 0, 000

FR(R) 9,900 ~

male 12,100

CRIDUINDERL RE L BRLZ/)—R

B—A®R 22000

Braised shark fin with Shanghai crab sauce .~ X [#] % # #F 41 per person

-t BDBLLEBENLTE

Braised tofu with Shanghai crab meat and roe sauce ./ X ] B # Z J§

Bz ~LBEEBFO-opHE~

Shanghai crab noodle / * /¥l % #1 5 %

R B)-2FraI3 ook LALA-T

4,950

B—A®R 4950
Wei(hall) 2,475

B—A®K 3,300

Steamed morel mushroom and white wood ear soup .~ FKFIE T Hi#5 (205 ~30 b ESMERL £+)  perperson

MR LDFEYERDEORERILX—T

B—A®K 3,300

Steamed pork and chicken soup with buckwheat seeds .~ L % & %745 (205 ~305 b ESMER L £ ) perperson

2B\ ®MTFEFELLE/—X

Stir-fried white fish with yuzu sauce ./ 17 _k % # &

A BBEORNYE ~ENBER~ fat)a, 2 F. HE

Stir-fried white fish Cantonese style .~ & 7 ] # il # #.%

RBEE NaTLEENLDY/—R

Stir-fried lobster with truttle flavored special sauce .~ #* 5 L5 %

FEREBURERNORRE R4

Braised lobster with chili sauce ./ Bk ##) & FEH

Braised milk-fed lamb with Yuba .~ /& 17 A% 5% 4

CHERELETE FRBFRFOXAT—F +EmiBEoraREFIC

Toriyama Umami Wagyu ./ 7% #2 4

FaET7AVA BRREB-VZJYBRED/)—R

Stir-fried Wagyu fillet with aged black garlic and honey sauce ./ % ;12 77 4 7/

P FYEAFFORD rBorOELEFOY—2

Stir-fried Wagyu with burdock /4 % % #a 4

HPHUNa27, FLAEDARRLF¥y— 2V 2SI T

Abalone and dried scallop fried rice in clay pot .~ # & F 8 # #40 %

BBREDFx—Y ~HEEEDOF)~

Sakura shrimp fried rice with pickled ginger .~ £ 4% # k20 %

4,675

4,675

— B whole 23, 100
¥ & hair 11,650

“HBRLTFEETTRYLERSSEDYLYLE nrokREY/—)IOR% 5,500

7,700

10,450

5775

4,950

2,750



